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A  previous  Bureau  Circular,,  AIC  152     is  a  reprint  of  a  paper  first  appearing  in  Chemica 
Engineering  Progress,  43(1;  13  24    January  1947,    entitled  "Approximate  Diffusion 
Calculations  for  the  Falling-Rate  Phase  of  Drying"      The  procedures  described  in  that 
paper  were  based  in  large  part  upon  a  paper  by  G    M,  Dusinberre,  Trans,  Am,   Soc  Mech, 
EngiSo   67(8): 703-712,  November  1945o     Further  study  of  the  application  of  numerical 
computation  methods  to  certain  problems  of  drying  resulted  in  a  report  to  the  Engineer- 
ing and  Development  Division  of  the  Western  Regional  Research  Laboratory  concerning 
criteria  for  the  choice  of  time  increments  to  be  used  in  the  computations.     A  copy  of 
this  report,  dated  February  14 »  1948s  and  designated  FX)  6  12-19,  was  sent  to  Professor 
Dusinberre  for  comments.     In  1949  Professor  Dusinberre  s  book,   "Numerical  Analysis  of 
Heat  Flow",  appeared.     The  following  reference  occurs  on  pages  201-202 

"We  have  developed  convergence  criteria  in  a  number  of  forms  for  transient 
and  quasi-steady  states,  and  these  have  been  based  on  thermodynamic  rather 
than  mathematical  reasoning      Fowler  [Quart    Appl ,  Math    3(4)  361  376 1 
Janc   1946]  has  applied  the  methods  of  contour  integration  to  some  of  the 
simple  cases  and  has  arrived  at  criteria  which  are  In  no  case  more  restric- 
tive and  in  some  cases  less  so  than  those  developed  here 

"Based  on  perhaps  insufficient  investigation;,  we  tentatively  suggest  the 
following:     If  Fowler's  criterion  is  exceeded,,  we  definitely  get  a  diver« 
gent  oscillation  .     If  the  two  criteria  differ,,,  the  region  between  usually 
leads  to  a  convergent  oscillation-.     The  author '  s  criterion  usually  leads 
to  a  monotmic  convergence;,  but  sometimes  to  a  convergent  oscillation, 
especially  in  the  first  steps  of  the  calculation,     Studies  of  Van  Arsdel 
[reference  here  to  Report  ED  6  12  19]  tend  to  support  these  conclusions. 

!Van  Arsdel  [reference  here  to  AIC  152 J  „  in  the  investigation  of  moisture 
diffusion  in  the  dehydration  of  vegetables,  has  been  interested  in  using 
the  maximum  possible  values  of  A®      This  was  in  order  to  test  as  rapidly 
as  possible  a  large  number  of  hypotheses  as  to  the  detailed  phenomena 
involved,  which  could  only  be  checked  by  overfall  drying  rate  data, 
Thus  he  wished  to  use  limiting  values  of  the  criteria 
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His  calculation  procedure  seems  equivalent  to  representing  k  (in  our  terminology) 
as  a  tion  of  time.     A  A©  near  the  limit  was  chosen,  and  when  an  oscillation 

*an  to  appear,  A6  was  changed.    This  is  typical  of  the  artifices  that  may  be 
used  to  adapt  the  numerical  procedure  to  a  particular  objective." 

Sirics  the  publication  of  Professor  Dusinberre's  book  requests  have  been  received  for 

-  of  ouf  report  designated  ED- 6- 12- 19.    The  present  Bureau  Circular  is  designed 

to  males  that  psrevi ausly  unpublished  report  available.     The  report  has  been  revised  only 

in  minor  editorial  respects. 

SUMMARY  OF  REPORT 

Fowler's  analysis  of  convergence  results  in  a  criterion  which  assures  a  convergent 

..        solution,  but  which  applies  only  to  the  simplest  cases  (not,   f«r  example,  to 
the  non- linear  problem).     Dusinberre's  criteria!  is  applicable  to  all  cases,  but  has  no 
precise  mathematical  significance.     It  is,  in  general,  more  restrictive  than  Fowler's 

crites          arid  hence  leads  to  solutions  whose  oscillation  about  the  true  values  is 

strongly  damped,, 

Working  formulas  based  upon  Dusinberre's  criterion  are  deduced  for  the  following  types 

of  problem: 

1.  Constant  diffusivity,  infinite  slab,  concentration  as  potential. 

2.  Variable  diffusivity,  infinite  slab,  concentration  as  potential. 

3„    Variable  diffusivity,  infinite  slab,  moisture  content  as  potential, 

4*     Variable  diffusivity,   infinite  slab,  cylinder,  and  sphere,  moisture  content 

as  potential  internally,  vapor  pressure  at  convective  surface. 
So     Variable  permeability,  infinite  slab,  vapor  pressure  as  potential. 

The  imp!  >ns  of  this  analysis  for  automatic  machine  calculation  are  considered 

briefly. 

CONVERGENCE  AND  OSCILLATION  IN  NUMERICAL  SOLUTIONS 

The  success  of  a  numerical  computation  of  an  unsteady-state  diffusion  process,  using  the 
erence  method  as  described  by  Dusinberre  (Trans.  A.S.M.E.  67(8)?:  703-712, 
Nov.   1945)  and  others,  depends  upon  such  a  choice  of  the  finite  increments,  both  of 

and  of  space,   that  the  solution  will  converge  toward  "true"  values  (i.e.,  those  it 
would  taks  if  the  increments  were  infinitesimal  in  size),  and  also  will  be  relatively 
free  from  oscillation.     The  latter  is  ordinarily  the  more  critical  consideration,  and 

.  ly  if  it  is  satisfactorily  met,  numerical  convergence  always  will  be  assured 
as  well. 

The  ri sties  of  "oscillation"  in  a  solution  are  more  easily  described  by  an 

-  sample  than  by  an  abstract  definition.     Figure  1  pictures  data  from  such  an 
exesnpi^o     The  calculated  course  of  moisture  content  as  time  increases  is  shown  for  two 

^  infinite  slab  exposed  to  drying  conditions,  one  location  being  the 
lamina  and  the  other  the  lamina  next  below  the  surface.     The  curves  designated 
A©  -  h    typify  a  substantially  non-oscillating  solution,   those  designated  "A$  -  8"  a 
oscillating  solution.     In  this  example  the  latter  curve  shows  a  weakly  damped 
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ALFALFA  HAS  PROMISING  CHEMURGIC  FUTURE.      AIC-I67.      July,  19^7 

ALFALFA- -A,  SELECTED  BIBLIOGRAPHY  OF  ITS  COMPOSITION,  PROCESSING,  AND  USE.  AIC-2* 
A.  M.  Avakian,    July,  19^9 

Constituents  -  Carotene 


THERMAL  DECOMPOSITION  OF  UNDERCURED  ALFALFA  HAY  IN  ITS  RELATION  TO  SPONTANEOUS 

IGNITION.      E.  J.  Hoffman 

Jour.  Agr.  Res.  61(4) : 2^1 -257,  August,  19^0 

CAROTENE.     I.     PRELIMINARY  REPORT  ON  DIPHENYLAMINE  AS  A  STABILIZER  FOR  CAROTENE. 
K.  T.  Williams,  E.  Bickoff,  and  W.  Van  Sandt 
Science  97  (2508) : 96-98,    January,  19^3 

DETERMINATION  OF  CAROTENE  IN  VEGETABLE  OILS  WITHOUT  SAPONIFICATION.    E.  Bickoff 
and  K.  T.  Williams 

Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  15  (4) :266-268,  April,  19^3 

EFFECT  OF  ANTIOXIDANTS,  INDIVIDUALLY  AND  IN  COMBINATION,  ON  STABILITY  OF  CAROTENE 
IN  COTTONSEED  OIL.      K.  T.  Williams,  E.  Bickoff,  and  B.  Lowrimore 
Oil  and  Soap  21  (6):l6l-l64,  June,  19hk. 

STABILITY  OF  CAROTENE  ADDED  TO  SOLID  CARRIERS.    E.  Bickoff  and  K.  T.  Williams. 
Indus,  and  Engin.  Chem.  36  (4);  320-323,  April,  19kk. 

STABILIZATION  OF  CAROTENE  WITH  NORDIHYDROGUAIARETIC  ACID  AND  OTHER  ANTIOXIDANTS . 
E.  Bickoff,  K.  T.  Williams,  and  M.  Sparks. 
Oil  and  Soap  22(5) : 126-131,  May,  1945. 

STABILITY  OF  CAROTENE  AT  ELEVATED  AND  ROOM  TEMPERATURES.    E.  Bickoff  and 
K.  T.  Williams 

Oil  and  Soap  23  (3):o5-68,    March,  1946. 

CHROMATOGRAPHIC  SEPARATION  OF  BETA-CAROTENE  STEREOISOMERS  AS  A  FUNCTION  OF  DEVELC 

ING  SOLVENT.    E.  Bickoff 

Analyt.  Chem.  20(1): 51-54,  January,  1948. 

ISOLATION  AND  SPECTROPHOTOMETRY  CHARACTERIZATION  OF  FOUR  CAROTENE  ISOMERS. 
E.  Bickoff,  L.  M.  White,  A.  Bevenue,  and  K.  T.  Williams 
Jour.  Assoc.  Off.  Agr.  Chem.  31(3) : 633-646,  August,  1948 

CRYSTALLINE  CHARACTERISTICS  OF  FOUR  CAROTENE  ISOMERS.  F.  T.  Jones  and  E.  Bickoff 
Jour.  Assoc.  Off.  Agr.  Chem.  31(4): 776-781,  November,  1948 


CAROTENE  RETENTION  IN  ALFALFA  MEAL- -EFFECT  OF  MOISTURE  CONTENT.  G.  F.  Bailey, 
M.  E.  Atkins,  and  E.  Bickoff 

Indus,  and  Engin.  Chem.  kl{9) :2033-36,  September,  1949. 
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A1TALFA  (Continued) 
Storage 

RETENTION  OF  CAROTENE  IN  ALFALFA  STORED  IN  ATMOSPHERES  OF  LOW  OXYGEN  CONTENT . 
E.  J.  Hoffman,  F.  G.  Lukl,  and  A.  I,  Pitman 
Jour.  Agr.  Bes.  71  (8):36l-73Y>  October,  19^5 

Processing 

ALFALFA  HAS  PROMISING  CHEMURGIC  FUTURE- -A  NOVEL  PROCESSING  METHOD.    E,  Bickoff, 

A.  Bevenue,  and  K.  T.  Williams. 

Cheaurgic  Digest  6  (14) :213*2l6-l8,  July  31,  19^7 

PRODUCTION  /.ND  UTILIZATION  OF  ALFALFA.    F.  P.  Griffiths 
Soon.  Dot.  3(2): 170-183,    April- June,  19^9 


EGG  PROCESSING  AND  STORAGE 
Dehydration 

VITAMIN  CONTENT  OF  SPRAY -DRIED  WHOLE  EGG.    A.  A.  Klose,  G.  I.  Jones,  H.  L.  Fevold. 

I  3.  ar.d  Engin.  Chem.  35  (11):  1203-1205,  November,  19^3. 

II  ■ "  '  .RMINATION  OF  WATER  IN  DRY  FOOD  MATERIALS.    APPLICATION  OF  THE  FISCHER 
;.;  ilMETRJC  METHOD.    C.  M.  Johnson 

:;.  ■■■a?,  and  Engin.  Chem.,  Analyt.  Ed.  17  (5):312-3l6,  May,  I9I+5 

\FIC  HEATS  OF  DEHYDRATED  VEGETABLES  AND  EGG  POWDER.    F.  Stitt  and  E.  K.  Kennedy 
^■•cd  Res.  10  (5):  1+26-436,  September-October,  19^5- 

VAPOR  PRESSURE  OF  WATER  ADSORBED  ON  DEHYDRATED  EGGS.    B.  Makower 
:r--dus.  and  Engin.  Chem.  37  (10) :  1018-1022,  October,  19^5. 

CHANGES  IN  STORED  DRIED  EGGS.  SOURCE  OF  FLUORESCENCE.  H.  S.  Olcott,  H.  J.  Button, 
triflus.  and  Engin.  Chem.  37  ( 11) :  1119-1121,  November,  19^5. 

C'JA^ES  IN  STORED  DRIED  EGGS.  ROLE  OF  PHOSPHOLIPIDS  AND  ALDEHYDES  IN  DISCOLORATION. 
B    Gi  Edwards  and  H.  J.  Button. 

Ir-dj,3.  and  Engin.  Chem.  37  (11) :  1121-1122,  November,  19^5- 

CimCES  IN  STORED  DRIED  EGGS.     SPECTROPHOTOMETRIC  AND  FLUOROMETRIC  MEASUREMENT  OF 
Clu\NCSS  IN  LIPIDS.    Ho  J,  Button  and  B.  G.  Edvards. 
J>.-us.  and  Engin.  Chem.  37  (ll) :  1123: 1126,  November,  19^5- 

©jmffiMINATION  OF  CAROTINOIDS  AND  LIPID  AMINE  -  ALDEHYDE  PRODUCTS  IN  DEHYDRATED  EGG. 

K,  J„  T>a'  to  and  B.  G,  Edwards 

In^s ♦  and  Engin.  Chem. ,  Analyt.  Ed.  18  (l):38-Ul,  January,  I9k6. 

iV'CTORS  INFLUENCING  ESTIMATION  OF  FREE  FATTY  ACIDS  IN  DRIED  EGG  POWDERS. 
L    vine  Kiid  C.  M,  Johnson. 

iV.:iCts.  and  Engin.  Chem.,  Analyt.  Ed.  18  (l): 35-38,  January,  19^6  . 
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EGG  PROCESSING  ANDJ^ORAGE  (Continued 

DETERMINATION  OF  FREE  FATTY  ACIDS  IK  DRIED  EGG  POWDERS.  C.  M.  Johnson,  L.  Kline 
Indus,  and  Engin.  Chem.  .  Analyt,  Ed.  18  (I0):6l7-6l9,  October,  19^6 

CHANGES  IN  COLOR  OF  DEHYDRATED  EGGS  DURING  STORAGE .  H.  J.  Dutton,  B.  G.  Edwards 
Indus,  and  Engin.  Chem.  38  (3) : 3^7-350,  March,  19^6. 

DETERMINATION  OF  SURFACE  AREA  OF  DEHYDRATED  EGG  POWDER .     T.  M.  Shaw,  A.  R. 

Verkoeper,  and  J.  K.  Dyche. 

Food  Pes.  11  (3):  l&J-19k,  May- June,  19^6 

DEEYDFATED  EGG  POWDERS.     FACTORS  IN  PALATABILITY  OF  STORED  POWDERS . 
M.  M.  Boggs  and  H.  L.  Fevold 

Indus,  and  Engin.  Chem.  38  (10) : 1075-1079-    October,  19^6 

DEHYDRATED  EGG  POWDERS.  SOURCES  OF  OFF -FLAVORS  DEVELOPED  DURING  STORAGE. 
E.  L.  Fevold,  B.  G.  Edwards,  A.  L.  Dimick,  and  M.  M.  Boggs. 
Indus .  and  Engin.  Chem.  38  (10) : 1079-1082,  October,  19^6 

DEHYDRATED  EGG  POWDERS .    RELATION  OF  LIPID  AND  SALT-WATER  FLUORESCENCE  VALUES  TO 
PALATABILITY.    M.  M.  Boggs,  H.  J.  Dutton,  B.  G.  Edwards,  and  H.  L.  Fevold. 
Indus,  and  Engin.  Chem.  38  (10):  1082- 108U,  October,  19&6. 

RESAZURIN  REDUCTION  TEST  AND  MICROBIOLOGY  OF  EGG  POWDERS  PREPARED  BY  LYOPEILIZA- 

TION.    D.  J.  Hirschmann  and  H.  D.  Lightbody. 

Food  Res.  12  (5):372-380.    September-October,  19V?. 

EFFECT  OF  BACTERIA  ON  QUALITY  OF  STORED  LYOPHILIZED  EGG  POWDERS . 

D.  J.  Hirschmann  and  H„  D.  Lightbody 

Food  Res.  12  (5): 381-392,  September-October,  19^7 

DRIED  EGG  POWDER.    U.  S.  Patent  2,1+1*5,299  to  M.  M.  Boggs  and  H.  L.  Fevold 
Patented  July  13,  I9I+8. 

OXYGEN  ABSORPTION  BY  DEHYDRATED  WHOLE  EGG  POWDERS.    B.  Makower  and  T.  M.  Shaw. 
Indus,  and  Engin.  Chem.  1*0(8) : 1^33 - 1^37,  August,  19hS. 

4 

Character! zat i on  of  Components  (White ) 

EFFECT  OF  ACYLATING  AGENTS  ON  THE  SULFEYDRYL  GROUPS  OF  CRYSTALLINE  EGG  ALBUMIN. 
H.  Fraenkel-Conrat . 

Jour.  Biol.  Chem.  152  (2):  385-389,  February,  19kk. 


TEE  SURFACE  AREA  OF  A  CRYSTALLINE  EGG  ALBUMIN.    T.  M.  Shaw 
Jour.  Chem.  Physics  12  (9) : 391-392,  September,  19^k. 

ISOLATION  OF  LYSOZYME  FROM  EGG  WEITE.  G.  Alderton.  W.  E.  Ward  and  H.  L.  Fevold. 
Jour.  Biol.  Chem.  157  (l):  1+3-58,  January,  19^5. 


THE  RELATIONSEIP  OF  LYSOZYME,  BIOTIN,  AND  AVIDIN.  G.  Alderton,  J.  C.  Lewis,  and 
H.  L.  Fevold. 

Science  101  (26l5):151-152,  February,  19^5. 
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EGG  PROCESSING.  MP  STORAGE  (Continued) 

OPTICAL  AND  CP YSTALLOGR APE I C  PROPERTIES  OF  LYSOZYME  CHLORIDE .    F.  T.  Jones. 
Jour.  Amer.  Chem.  Soc.  68  (5);  854-857,  May,  I9U6. 

DIRECT  CRYSTALLIZATION  OF  LYSOZYME  FROM  EGG  WHITE  AND  SOME  CRYSTALLINE  SALTS  OF 
LYSOZYME.     G.  Alderton  and  H.  L.  Fevold. 
Jour.  Biol.  Chem.  l6k  (l):  1-5,  July,  19U6. 

IDENTIFICATION  OF  THE  BACTERIA- INHIBITING,  IRON-BINDING  PROTEIN  OF  EGG  WHITE  AS 
C0NAL3UMIN.    G.  Alderton,  W.  H.  Ward,  and  H.  L.  Fevold. 
Arch.  Biochem.  11  (l):  9-13,  September,  1946. 

IDENTIFICATION  OF  THE  TRYPSIN  INHIBITOR  OF  EGG  WHITE  WITH  OVOMUCOID. 
H.  Lineweaver  and  C.  W.  Murray. 

Jour.  Biol.  Chem.  171  (2):  565-581,  December,  19^7- 


METHOD  OF  ISOLATING  LYSOZYME  FROM  ITS  NATURALLY  OCCURRING  MIXTURES  WITH  OTHER 
BIOLOGIC  MATERIALS.    U.  S.  Patent  No.  2,442,452  to  G.  Alderton  and  H.  L.  Fevold 
Patented  June  1,  1948. 

ESSENTIAL  GROUPS  FOR  TEE  INTERACTION  OF  OVOMUCOID  (EGG  WHITE  TRYPSIN  INHIBITOR), 

AND  TRYPSIN,  AND  FOR  TEYPTIC  ACTIVITY. 

H.  Fraenkel-Conrat,  R.  S.  Bean,  and  H.  Lineweaver 

Jour.  Biol.  Chem.  177(1):  385-^03,  January,  1949. 

DETERMINATION  OF  TRYPSIN  IN  THE  PRESENCE  OF  EGG  WHITE  TRYPSIN  INHIBITOR  AND 
DEMONSTRATION  OF  ABSENCE  OF  TRYPSIN  FROM  EGG  WHITE. 
H.  Lineweaver,  E.  Fraenkel-Conrat,  and  P.  S.  Bean. 
Jour-.  Biol.  Chem.  177(1):  205-207,  January,  1949. 

Characterization  of  Components  (Yolk) 

PREPARATION  OF  TEE  EGG  YOLK  LIPOPROTEIN,  LIPOVITELLIN.  G.  Alderton,  H.  L.  Fevold 
Arch.  Biochem.  8  (3):  1+15-419,  December,  1945. 

ISOLATION  OF  A  NEW  LIPOPROTEIN,  LIPOVITELLENIN,  FROM  EGG  YOLK. 

E.  L.  Fevold  and  A.  Lausten 

Arch.  Biochem.  11  (l):  1-7,  September,  1946. 


ISOLATION  OF  LIPOVITELLENIN  FROM  EGG  YOLK.  U.  S.  Patent  2,1+5^,915  to  H.  L.  Fevolc 
and  A.  L.  Dimick.    Patented  November  30,  I9I+8. 
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POULTRY  BYPRODUCTS 
Feathers 

SEPARATION  AND  DETERMINATION  OF  PROTEIN  SULFUR,  SULFIDE  SULFUR,  AND  OTHER  SULFUR 
IN  SODIUM  SULFIDE  DISPERSIONS  OF  KERATINS.    E.  F.  Potter  and  C.  B.  Jones. 
Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  15(l):15-17.    January,  19^3. 

NEW  PLASTICIZERS  FOR  VINYL  RESINS  AND  CELLULOSE  ESTERS. 
D.  W.  Elan.  H.  M.  Preusser,  and  R.  L.  Page. 
Modern  Plastics  20(9): 95-97.    May,  19^3. 

THE  DISPERSION  OF  KERATINS.     I.    STUDIES  ON  THE  DISPERSION  AND  DEGRADATION  OF 
CERTAIN  KERATINS  3Y  SODIUM  SULFIDE.    C.  B.  Jones  and  D.  K.  Mecham. 
Arch.  Biochem.    2(2) : 209-223.    June,  19^3- 

THE  DISPERSION  OF  KER/.TINS .  II.  STUDIES  ON  THE  DISPERSION  OF  KEPATINS  BY  REDUC- 
TION IN  NEUTRAL  SOLUTIONS  OF  PROTEINS  DENATUEANTS .  C.  B.  Jones  and  D.  K.  Mecham. 
Arch.  Biochem.  3(2) : 193-202.    December,  19^3- 


CYSTINE  CONTENT  AND  ENZYME  DIGESTIBILITY  OF  POWDERED  HOOF  PROTEINS.  H.  S.  Olcott. 
Proc.  Soc.  Expt.  Biol,  and  MedU  54(2) : 219-220.  1943. 

ARTIFICIAL  FIBERS  FPOM  CORPUSCULAR  AND  FIBROUS  PROTEINS. 

E.  P.  Lundgren  and  R.  A.  O'Connell. 

Indus,  and  Engin.  Chem.  36( h) :370-374.    April,  1944. 

ES'TEEIFICATION  OF  FATTY  AND  AMINO  ACIDS  WITH  1,2-EPOXIDES  IN  AQUEOUS  SOLUTION. 

H.  Frawnkel-Conrat  and  H.  S.  Olcott. 

Jour.  Amer.  Chem.  Soc.  66(8):  1420.    August,  1944. 

KERATIN- -A  MODIFIER  FOR  PHENOLIC  PLASTICS. 

G.  H.  Brother,  C.  H.  Binkley,  and  B.  Brandon. 
Modern  Plastics  22(7) :157-l60,  196,  198.    March,  19^5- 

SYNTHETIC  PROTEIN  FIBERS  FROM  PROTE IN-DETERGENT  COMPLEXES.    H.  P.  Lundgren. 
Textile  Res.  Jour.  15(10 ) :335-353.    October,  1945. 

PHYSICOCHEMICAL  CHARACTERIZATION  OF  DISPERSED  CHICKEN  FEATHER  KERATIN. 
W.  H.  Ward,  L.  M.  High,  and  H.  P„  Lundgren. 
Jour.  Polymer  Res.  l(l): 22-36.    January,  1946. 

STABILITY  OF  SYNTHETIC  KERATIN  FIBERS  IN  ALCOHOL-WATER  MIXTURES.  I.  THEORETICAL 
BASIS  FOR  A  NEW  METHOD  FOR  SOLUBILIZING  FEATHER  KERATIN. 

H.  P.  Lundgren,  A.  M.  Stein,  V.  M.  Koorn,  and  R.  A.  O'Connell. 
Jour.  Phys.  and  Colloid  Chem.  52(1)  :l80-206.    January,  1948. 

Patents 

PROCESS  FOR  PRODUCING  GLUES  AND  ADHESIVES  FROM  KERATIN  PROTEIN  MATERIALS. 
Patent  2,399,161  to  G.  H.  Brother  and  C.  H.  3inkley.    Patented  April  30,  I9I+6. 
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PROCESS  OF  MAKING  OPIENTED  PROTEIN  PRODUCTS. 

Patent  2,^25,55°  to  H.  P.  Lundgren.    Patented  August  12,  19^7. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  WITH  AMIDES  AND  THE  COMPOSITION  RESULTING 
THEREFROM.    U.  S.  Patent  2,M+5,028  to  C.  B.  Jones  and  D.  K.  Mecham. 
Patented  July  13,  19^8. 

METHOD  OF  DISPSBSING  KERATIN  PROTEIN  WITH  AMMONIUM  THIOCYANATE  AND  THE  COMPOSITION 
RESISTING  THEREFROM.    U.  S.  Patent  2,1+1+5,029  to  C.  B.  Jones  and  D.  K.  Mecham. 
Patented  July  13,  19I+8. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  AND  THE  COMPOSITION  RESULTING  THEBEFBOM. 

U.  S.  Patent  2,1+1+7,860  to  C.  B.  Jones  and  D.  K.  Mecham.    Patented  August  2kf  19*+8, 

Egg  White 

THE  FORMATION  OF  FIBERS  FROM  NONFIBROUS  NATIVE  PROTEINS.    H.  P.  Lundgren. 
Jour.  Amer.  Chem.  Soc.  63(10) : 285!+ -2855.    October,  I9I+I. 

ELECTROPHOBETIC  STUDY  OF  THE  ACTION  OF  ALKYLBENZENE  SULFONATE  DETEBGENTS  ON  EGG 
ALBUMIN.    H.  P.  Lundgren,  D.  Wy  Slam,  and  R.  A.  O'Connell. 
Jour.  Biol.  Chem.  ll+9(l) : 183-193.    July,  19*+3. 

THE  MOLECULAB  STBUCTURE  OF  FIBERS  MADE  FROM  NATIVE  EGG  ALBUMIN. 
K.  J.  Palmer  and  J.  A.  Galvin. 

Jour.  Amer.  Chem.  Soc.  65(H) : 2137-2190.    November,  19*+3. 

THE  STBUCTURE  OF  All  EGG  ALBUMIN-DETERGENT  COxMPLEX.    K.  J.  Palmer. 
Jour.  Phys.  Chem.  1+8(1) :  12-21.    January,  19hk. 

ABTIFICIAL  FIBEBS  FROM  CORPUSCULAR  AND  FIBROUS  PROTEINS,     (See  under  Feathers). 

SYNTHETIC  PROTEIN  FIBERS  FROM  PROTE IN -DETERGENT  COMPLEXES.     (See  under  Feathers). 

WATER  RESISTANCE  OF  PROTEINS.     IMPROVEMENT  THROUGH  CHEMICAL  MODIFICATION. 
H.  S.  Olcott  and  H.  Fraenkel-Conrat. 

Indus,  and  Engin.  Chem.  38(l):10l+,  106.    January,  19^6. 


FRUIT  AND  VEGETABLE  BYPRODUCTS 
Mimeographed  Circulars 
Subtilin 

PRODUCTION,  CONCENTRATION ,  PROPERTIES,  AND  ASSAY  OF  THE  ANTIBIOTIC,  SUBTILIN. 
AIC-106.    January,  I9I+6, 

ANNOTATED  BIBLIOGRAPHY  OF  SUBTILIN-    AIC-168.    JT  C,  Lewis.    October,  19*+7. 
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The  following  journal  articles  by  Western  Regional  Research  Laboratory  authors  ar 
abstracted  in  AIC-168  (listed  on  page  7). 

UTILIZATION  OF  ASPARAGUS  JUICE  IN  MICROBIOLOGICAL  CULTURE  MEDIA. 
H.  Humfeld  and  I.  C.  Feus tel. 

Proc.  Soc.  Expt.  Biol,  and  Med.  5k  (2): 232-235.  I9U3. 

SUBTILIN--AN  ANTIBACTERIAL  PRODUCT  OF  BACILLUS  SUBTILIS. 

E.  F.  Jans en  and  D.  J.  Hirschmann. 

Arch.  Biochem.  k( 3 ):  297-309.    July,  19^4. 

A  METHOD  FOR  PURIFICATION  OF  SUBTILIN  (ABSTBACT) 

K.  P.  Dimick,  G.  Alderton,  H.  D,  Lightbody,  andH.  L.  Fevold 

Fed.  Amer.  Socs.  Expt.  Biol.  Proc .  6 ( 1 ) : 2^7- 2k& .    March ,  19^7 

ENHANCEMENT  OF  SUBTILIN  ACTIVITY  BY  METHYLATION  (ABSTRACT). 
J.  C.  Lewis  and  E.  F.  Jans en 

Fed.  Amer.  Socs.  Expt.  Biol.  Proc.  6(1): 270.    March,.  I9I+7. 

THE  MICROBIOLOGICAL  ASSAY  OF  SUBTILIN.  J.  C.  Lewis.  E.  M.  Humphreys,  P.  A.  Thomps 
K.  P.  Dimick,  R.  G.  Benedict,  A.  F.  Langlykke,  and  H.  D.  Lightbody. 
(Authors  Benedict  and  Langlykke,  NREL) . 
Arch.  Biochem.  14(3) :^37-V?0.    August,  19^7. 

SUBTILIN  PRODUCTION  IN  SURFACE  CULTURES.     J.  C.  Lewis,  R.  E.  Feeney,  J.  A. 
Garibaldi,  H.  D.  Michener,  D„  J.  Hirschmann,  D.  H.  Traufler,  A.  F.  Langlykke, 
H.  D.  Lightbody,  J.  J.  Stubbs,  and  H.  Humfeld.  (Authors  Traufler  and  Langlykke, NK 
Arch.  Biochem.  lk{3)thl$-k25*    August,  19J+7. 


SUBTILIN  PRODUCTION  IN  SUBMERGED  CULTURE ,    J.  J.  Stubbs,  R.  E.  Feeney,  J.  C.  Lewi. 
I.  C.  Feustel,  H.  D.  Lightbody,  and  J.  A,  Garibaldi. 
Arch.  Biochem.  lk( 3) :  1+27-^35-    August,  I9V7. 

ZINC  AS  AN  ESSENTIAL  ELEMENT  FOR  GROWTH  AND  SUBTILIN  FORMATION  BY  BACILLUS 
SUBTILIS.    R.  E.  Feeney,  H.  D.  Lightbody,  and  J.  A.  Garibaldi. 
Arch.  Biochem.  15(1): 13-17-    October,  19^7- 


PURIFICATION  AND  SOME  PROPERTIES  OF  SUBTILIN. 

E.  P.  Dimick,  G.  Alderton,  J.  C.  Lewis,  H.  D.  Lightbody,  and  H.  L.  Fevold. 
Arch.  Biochem.  15(1): 1-11.  19V7. 

NUTRITIONAL  STUDIES  ON  THE  FORMATION  OF  SUBTILIN  BY  BACILLUS  SUBTILIS  IN  SURFACE 
CULTURES  (ABSTRACT) ,    R.  E.  Feeney,  E.  M.  Humphreys ,  S.  D.  Lightbody,  and 
J.  A.  Garibaldi. 

Fed.  Amer.  Socs.  Expt.  Biol.  Proc.  6(l):250.  19^7- 

The  following  articles  are  not  listed  in  AIC-168: 

A  NEW  LABORATORY  FERMENTOR  FOR  YEAST  PRODUCTION  INVESTIGATIONS. 

I.  C.  Feustel  and  H.  Humfeld- 

Jour.  3act.  52(2) : 229- 235-    August.  19^6. 
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FRUIT  AND  VEGETABLE  BYPRODUCTS  (Continued) 

AN  IMPROVED  LA30RAT0PY-SCALE  FERMENTOR  FOR  SUBMERGED  CULTURE  INVESTIGATIONS . 
H.  Eumfeld. 

Jour.  Eact.  54(  6)  -.689-696.    December,  1947. 

NUTRITIONAL  STUDIES  Oil  SUBTILIN  FORMATION  BY  BACILLUS  SUBTILIS. 
R.  E.  Feeney,  J.  A.  Garibaldi,  and  E.  M.  Humphreys. 
Arch.  Biochem.  17(3) : 435-445.    June,  1948. 

STUDIES  ON  TEE  MINERAL  NUTRITION  OF  TEE  SUBTILIN-PRODUCING  STRAIN  OF  BACILLUS 
SUBTILIS.    R.  E.  Feeney  ard  J.  A.  Garibaldi. 
Arch.  Biochem.    17(3) : 447-458.    June,  1948. 

ISOLATION  OF  SUBTILIN  FROM  SUBMERGED  CULTURES . 
H.  L.  Fevold,  K.  P.  Dimick,  and  A.  A.  Klose. 
Arch.  Biochem.  18(1): 27-34.    July,  1948. 

PILOT  PLANTS .  SUBTILIN  PRODUCTION.    J.  A.  Garibaldi  and  R.  E.  Feeney. 
Indus,  and  Engin.  Chem.  1*1(2) : 432-435.    February,  1949.  . 

TWO  ANTIFUNGAL  SUBSTANCES  FROM  BACILLUS  SUBTILIS  CULTURES. 

E.  D.  Michener,  and  N.  Snell 

Arch.  Biochem.  22(2)  :208-2l4.    June,  191*9. 


ESTER LFICAT ION  OF  (SUBTILIN  AND  ITS  EFFECT  ON  SOLUBILITY  AND  IN  VITRO  BACTERIO- 
STATIC ACTIVITY.    J.  F.  Carson,  E.  F.  Jansen,  and  J.  C.  Levis. 
Jour.  Amer.  Chem.  Soc.  71(7) : 2318-2322.    July,  1949. 

Other  Antibiotics 


A  QUANTITATIVE  METEOD  FOR  TEE  DETERMINATION  OF  TYROTERICIN.     K.  P.  Dimick. 
Jour.  Biol.  Chem.  149(2) : 387-393-    August,  1943. 

MODIFICATION  OF  GRAMICIDIN  THROUGH  REACTION  WITH  FORMALDEHYDE 

J.  C.  Levis,  K.  P.  Dimick.  I.  C.  Feustel,  E.  L.  Fevold,  E.S.  Olcott  ,E.Fraenkel-0bn3 
Science  102  (2646):  27  4- 275-    September,  1945. 

PRODUCTION  OF  TYROTERICIN  IN  CULTURES  OF  BACILLUS  BREVIS. 

J.  C.  Levis,  K.  P.  Dimick,  and  I.  C.  Feustel. 

Indus,  and  Engin.  Chem.  37(19) : 996-1004.    October,  1945. 

MICRO-KJELDAEL  DETERMINATION  OF  NITROGEN  IN  GRAMICIDIN  AND  TRYPTOPHAN.  COMPARISC 
OF  GUNNING- ARNOLD-DYER  AND  FRLEDRICE  METHODS.    L.  M.  White  and  G.  E.  Secor. 
Indus,  and  Engin.  Chem.  18(7) : 457 -458.    July,  1946. 


SUCCINIC  ACID  DERIVATIVES  OF  GRAMICIDIN  AND  METHYLOL  GRAMICIDIN. 

E.  S.  Olcott,  J.  C.  Levis,  K.  P.  Dimick,  E.  L.  Fevold,  and  E.  Fraenkel-Conrat. 

A£P>^  Bi^hem^  10(3):553-555-    August,  1946. 

CHEMICAL  DERIVATIVES  OF  GRAMICIDIN.    E.  Fraenkel-Conrat ,  J.  C.  Levis,  K,  P.  Dimic 
B.  G.  Edvards,  E.  C.  Eeitz,  R,  E,  Ferrel,  B.  A.  Brandon,  and  E.  S.  Olcott. 
Proc.  Soc.  Expt.  Biol,  and  Med.  63(2) :302-308.    November,  1946. 
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FRUIT  MD  VEGETABLE  BYPRODUCTS  ( Continue d ) 

TEE  REACTION  OF  FORMALDEHYDE  WITH  PROTEINS.     IV.  PARTICIPATION  OF  INDOLE  GROUPS. 
GRAMICIDIN.    H.  Fraenkel-Conrat ,  B.  A.  Brandon,  and  H.  S.  Olcott. 
Jour.  Biol.  Chem.  168(1) : 99-118.    April,  1947. 

ANTIBIOTIC  ACTIVITY  OF  THE  FATTY-ACID-LIKE  CONSTITUENTS  OF  WHEAT  BRAN.  H.Humfeld. 
^^j.._B_&ct-       10:513-517.    October,  1947. 


ANTIFUNGAL  ACTIVITY  07  SOP  RESIN  CONSTITUENTS  AND  A  NEW  METHOD  FOR  ISOLATION  OF 
LUPULON.    H.  D.  Micbsuer,  N,  Saell,  and  E.  F.  Jansen. 
Arch.  Biochem,  19(2) ? .199-. if03.    November,  1948. 

PROCESS  FOR  ISOLATION  OF  GRAMICIDIN.    U.  S.  Patent  2, 4^3, 534  to  H.  S.  Olcott  and 
H.  L.  Fraenkel-Conr&t.    Patented  November  9,  1949. 

ANTI -TUBERCULOUS  ACTIVITY  AND  TOXICITY  OF  LUPULON  FOR  THE  MOUSE. 
Yin-ch:ang  Chin,  H.  H<  Anderson,  G.  Alderton,  and  J.  C.  Lewis. 
Proc.  Soc,  Ezpt.  Biol.  a/Ad  Med.  70(l)  :lp8-l62.    January,  19J+9- 

ULTPAVJOIET  SPECTRA  OF  SOME  INDOLE  DERIVATIVES,  INCLUDING  TRYPTOPHAN  AND 

GRAMICIDIN.    B.  G.  Edwards. 

Arch.  Biophem.  21(1) : 103-108.    March,  1949. 

ANTLBACTER IAL  AGENTS  FROM  HOPS.     J.  C.  Lewis,  G.  .^lderton,  G.  F.  Bailey, 
J.  F.  Car3on,  D.  M.  Reynolds,  and  F.  Btitt. 
AJC-231^    April,  1949. 

PROTECTION  OF  LUPULON  AND  EUMULON  BY  ASCORBIC  ACID.  H.D.Michener  and  A.A.Anderser 
Science  110(2846) -.68-69.    July,  19^9- 

Asparagus- Juice  Medium,  Yeast,  Mushrooms,  Vitamin  B3.2 

Mimeographed  C ir cular 

PROCESS  FOR  PRODUCTION  OF  ASPARAGUS -JUICE  CONCENTRATE .    AIC-70.    February,  19^5- 

Journal _Arti_cles 

RELATIONSHIP  OF  IRON  NUTRITION  TO  THE  SYNTHESIS  OF  VITAMINS  BY  TORULOPSIS  UTILIS. 
J.  C.  Lewis. 

Arch.  Biochem.  4(2) : 217-223.    May,  1944. 


VITAMIN  SYNTHESIS  BY  TORULA  YEAST.  J.  C.  Lewis,  J.  J.  Stubbs,  and  W.  M.  Noble. 
Aran,  Biochem.  4(3) : 389-401.    July,  1944. 

FRUIT  JUICES  YIELD  FOOD  YEAST.  J.  J.  Stubbs,  W.  M.  Noble,  and  J.  C.  Lewis. 
Fojod_Indus_.  16(9) : 694- 696.    September,  1944. 

METHIONINE  DEFICIENCY  IN  YEAST  PROTEIN.    A.  A.  Klose  and  H.  L.  Fevold. 
Proc.  Soc.  Expt.  Biol,  and  Med.  56(2) -.98- 101.  1944. 
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NUTRITIONAL  VALUE  OF  YEAST  PROTEIN  TO  THE  RAT  AND  THE  CHICK. 

A.  A.  Klose  and  H.  L.  Fevold. 

Jour.  Nutrition  29(6) :  1*21-^30.    June,  I9U5. 

SPECTROGRAPHS  DETERMINATION  OF  CALCIUM  IN  MICROBIOLOGICAL  CULTURE  MEDIA. 
E.  J.  Eastmond. 

Jour.  Optical  Soc.  Amer.  38(l):57-60.    January,  1946. 

EVALUATION  OF  TORULA  YEAST  PROTEIN  IN  THE  LIFE  CYCLE  OF  THE  RAT. 

A.  A.  Klose  and  H.  L.  Fevold. 

Arch.  Biochera.  13(3) : 3^9-355-    June,  19U7. 

PRODUCING  YEAST  FROM  PROCESSING  WASTES.    W.  D.  Ramage  and  J.  H.  Thompson. 
Food  Packer  30(6): 33;  May,  I9U9. 

FERMENTATION  PROCESS  FOR  PRODUCTION  OF  VITAMIN  B%2- 
J.  C.  Lewis,  K.  Ijichi,  N.  Snell,  and  J.  A.  Garibaldi 
AIC-254.    October,  19U9. 

Enzymes 

(Abstracts  of  research  articles  on  lysozyme  are  included  in  the  list  on  Poultry 
Byproducts. ) 

ENZYME  ACTION  IN  SLAUGHTERED  MEAT  ANIMALS.    H.  Lineweaver  and  T.  L.  Swenson. 
Proc.  Ann.  Meet.  Amer.  Inst.  Refrig.  pp.  94-103.  19^1. 

PRODUCTION  OF  ACTIVE  AND  INACTIVE  CATALASS  BY  PROTEUS  VULGARIS. 

T.  L.  Swenson  and  H.  Eumfeld. 

Jour.  Agr.  Res_.  65(8) : 391-^03 .    October,  I9U2. 


ENZYMIC  PREPARATION  AND  EXTRACTION  OF  PECTINIC  ACIDS. 

H.  S.  Owens,  R.  M.  McCready,  and  W.  D.  Maclay. 

Indus,  and  Engin.  Cheat.  36(10) : 936-938.    October,  ISkk. 

BACTERIAL  PROTEINASE  FROM  WASTE  ASPARAGUS  BUTTS. 

L.  Kline,  L.  R.  MacDonnell,  and  H.  Lineweaver. 

Indus .  and_EnginJL  Chem .  36  j [12 ) :  1152- II58 .    De cember ,  19^ . 

THE  EFFECT  OF  CATIONS  ON  THE  ACTr/ITY  OF  ALFALFA  PECTINESTERASE . 

H.  Lineweaver  and  G.  A.  Ballou. 

Arch.  Biochem.  6(3) : 373-387-    May,  19^5. 

PROPERTIES  OF  ALFALFA  PECTINESTERASE  (PECTASE).     (ABSTRACT. ) 

H.  Lineweaver  and  G.  A.  Ballou. 

?.edji  Amer .  Socs.  Expt . _ Biol.  Proc.  2 : 66 .  19^5 . 

THE  PROPERTIES  OF  ORANGE  PECTINESTERASE.  L.R. MacDonnell,  E.F.Jansen,  H.Lineweaver. 
Arch.  Biochem.  6(3): 389-^01.    May,  I9I+5. 
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NON- PROTEOLYTIC ,  NON-OXIDATIVE  ENZYMES,    H.  Lineweaver  and  E.  F.  Jansen. 
Ann.  Bev.  Biochem.  14:69-90.  191+5. 

SEASONAL  VARIATION  IN  THE  ENZYME  CONTENT  OF  ELEVEN  VARIETIES  OF  CARROTS . 
H.  J.  Morris,  C.  A.  Weast,  and  H.  Lineweaver. 
The  Bot.    Gazette  107(3) :362-372.    March,  19^6. 

CITRUS  ACET YLESTEBASE .    E.  F.  Jansen,  R.  Jang,  and  L.  R.  MacDonnell. 
Arch,  Biochem.  15(3) ^15-^31.    December,  19^7 . 

PECTIC  ENZYME  PREPARATION  FORTIFIED  WITH  PECTINESTERASE .    U.S. Patent  2,1*57,560- 
to  E.  F.  Jansen  and  H.  Lineweaver.    Patented  December  28,  19^8. 

SPECIFICITY  AND  PURIFICATION  OF  POLYGALACTURONASE. 
H.  Lineweaver,  R.  Jang,  and  E.  F.  Jansen. 
Arch.  Biochem.  20(1) : 137-152.    January,  19^9. 

Carbohydrates,  Particularly  Pectin 

THE  USE  OF  FIBROUS  SODIUM  PECTATE  AS  A  SUBSTITUTE  FOR  AGAR  IN  BACTERIOLOGICAL  GEL£ 
R,  M,  McCready,  H,  S.  Owens,  and  W.  9*  Maclay. 
Science  57  (2523): ^28.    May,  19**3* 

PREPARATION  OF  d-GAIACTURONIC  ACID  FROM  PECTIN.    E.  Rietz  and  W.  D.  Maclay. 
Jour.  Amer.  Chem.  Soc.    65(6): 12^2.    June,  19^3- 

PECTIN  AS  AN  EMULSIFYING  AGENT.    COMPARATIVE  EFFICIENCIES  OF  PECTIN,  TRAGACANTH, 

KARAYA,  AND  ACACIA.    H.  Lotzkar  and  W.  D.  Maclay. 

Indu*.  and  Engin.  Chem.  35(12): 129^-1297.    December,  19^3. 

DETERMINATION  OF  SOLUBLE  PECTIN  AND  PECTIC  ACID  BY  ELECTRODEPOSITION. 
K.  T.  Williams  and  C.  M.  Johnson. 

Indue,  and  Engin.  Chem.,  Analyt.  Ed.  15(1): 23-25.    January,  l$kh. 

USE  OF  PECTIN  IN  PHARMACEUTICAL  PASTES  AND  OINTMENTS.  W,D. Maclay  and  A. D. Shepherd 
and  H.  Lotzkar. 

Jour.  Amer.  Pharm.  Assoc.  33(*0 : 113-116.    April,  19^. 

SPECTROGRAPHIC  DETERMINATION  OF  LEAD  IN  PECTINOUS  MATERIALS. 
C.  R,  Jeppesen,  E.  J.  Eastmond,  and  H.  G.  Logan. 
Jour.  Optical  Soc.  Amer.  3M6):313-3l8.    June,  19kk. 

VISCOSITIES  OF  PECTIN  SOLUTIONS. 

H,  S,  Owens,  H.  Lotzkar,  R.  C.  Merrill,  and  M.  Peterson. 
Jour.  Amer.  Chem.  Soc.  66(7) :1178-ll82.    July,  19^. 

ERRORS  IN  THE  ZEISEL  METHOXYL  VALUES  FOR  PECTIN  DUE  TO  RETAINED  ALCOHOL. 

E.  F.  Jansen,  W.  E.  Waisbrot,  and  E.  Rietz. 

Indus,  and  Engin.  Chem.  l6( 8) -.523-526.    August,  19^. 
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XYLITOL  ESTERS  OF  FATTY  ACIDS.     J.  F.  Carson  and  W.    "D..  Maclay. 
Jour.  Amer.  Chem.  Soc.  66(9) :l609-l6lO.    September,  19kk. 

ALKALI -HYDEOLYZED  PECTINS  ARE  POTENTIAL  INDUSTRIAL  PRODUCTS. 
R.  M.  McCready,  H.  S.  Owens,  and  W.  D.  Maclay. 
Food  Indus.:    I.  l6( 10) : 69-71.    October,  19hk. 

TBE  ACYLATION  OF  PECTIN.    J.  F.  Carson  and  W.  D.  Maclay. 
Jour.  Amer.  Chem.  Soc.  67(5) : 787-789.    May,  I9U5. 

ORIENTED  FIBERS  OF  SODIUM  PECTATE.  J.  K.  Palmer  and  H.  Lotzkar. 
Jour.  Amer.  Chem.  Soc.  67(5) :883-884.    May,  I9U5. 


METHOD  OF  EXTRACTING  PECTINOUS  MATERIALS.     Patent  No.  2,375,376  to  W.  D.  Maclay 
and  J.  P.  Nielsen.    Patented  May  8,  19^5- 

ACCELERATION  BY  ELECTROLYTES  OF  ALKALI  DE-ESTER IFICATION  OF  PECTIN.  H.Lineweaver 
Jour.  Amer.  Chem.  Soc.  67(8) : 1292-1293-    August,  I9U5. 

1,4-ANHYDR0-D,L-SYLIT0L.  J.  F.  Carson  and  W.  D.  Maclay. 
Jour.  Amer.  Chem.  Soc.  67(10) :l808-l8l0.    October,  19U5. 

INFLUENCE  OF  METHOXYL  CONTENT  OF  PECTIC  SUBSTANCES  ON  THE  ACTION  OF  POLYGALAC- 
TURONASE.   E.  F.  Jansen  and  L.  R.  MacDonnell. 
Arch.  Biochem.  8(1): 97-112.    October,  19^5. 

SIMULTANEOUS  ACTIONS  OF  POLYGALACTURONASE  AND  PECTINESTERASE  ON  PECTIN. 
E.  F.  Jansen,  L.  R.  MacDonnell,  and  R.  Jang. 
Arch.  Biochem.  8(1) : 113-118.    October,  19^5. 

CONFIGURATION  OF  THE  PYRANOSE  RINGS  IN  POLYSACCHARIDES.  K.J. Palmer,  M.B.Hartzog. 
Jour.  Amer.  Chem.  Soc.  67(10) :l865-l866.    October,  I9U5. 

METHOD  FOR  ACCELERATING  THE  ALKALINE  DE -ESTER IFICATION  OF  PECTIN.     Patent  No. 
2,386,323  to  H.  Lineweaver  and  R.  M.  McCready.    Patented  October  9,  19^5. 

INFLUENCE  OF  METHOD  OF  DE -ESTER IFICATION  ON  THE  VISCOSITY  AND  ACID  BEHAVIOR  OF 
PECTINIC  AC ID  SOLUTIONS.  T.E.Schultz,  H. Lotzkar,  H.S.Owens,  and  W.  D.  Maclay. 
Jour,  j  hys.  Chem.  1+9(6) : 55^-563.    November,  I9U5. 

THE  THERMAL  DEGRADATION  OF  PECTIN.    R.  C.  Merrill  and  M.  Weeks. 
Jour.  Amer.  Chem.  Soc.  67(12) : 22kh- 22hj .    December,  I9U5. 

AN  X-RAY  DIFFRACTION  INVESTIGATION  OF  SODIUM  PECTATE.  K.J. Palmer  and  M.B.Hartzog 
Jour.  Amer.  Chem.  Soc.  67 ( 12) : 2122-2127.    December,  19^5. 

KINETICS  OF  THE  DESSTER IFICATION  OF  PECTIN.     R.  C.  Merrill  and  M.  Weeks. 
Jour.  Phys.  Chem.  50(2): 75 -87.    March,  19k6. 

EFFECT  OF  SALTS  ON  THE  VISCOSITY  OF  PECTINIC  ACID  SOLUTIONS. 
H.  Lotzkar,  T.  H.  Schultz,  H.  S.  Owens,  and  W.  D.  Maclay. 
Jour.  Phys.  Chem.  50( 3 ): 200-210.    May,  19U6. 
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FBUIT  AND  VEGETABLE  BYPRODUCTS  (Continued) 


DETERMINATION  OF  UREMIC  ACIDS.    R.M. McCready ,  E.A.Swenson,  and  W.  D.  Maclay. 
Indus,  and  .Engin.  Chem. ,  Analyt.  Ed.    18(5) :290- 291.    May,  1946. 

THE  ACYLATION  OF  POLYURONIDES  WITH  FOEMAMIDE  AS  A  DISPERSING  AGENT. 
J.  F.  Carson  and  W.  D.  Maclay. 

Jour.  Amer.  Cheia.  Soc.  68(6):  1015 -1017.    June,  1946. 

EFFECT  OF  METEOXYL  CONTENT  OF  PECTIN  ON  THE  PROPERTIES  OF  HIGH-SOLIDS  GEIS. 
H.  S.  Owens  and  W.  D.  Maclay. 

Jour.  Colloid  Science  1(4) : 313-326.    July,  1946. 

SHAPE  AND  SIZE  OF  PECTINIC  ACID  MOLECULES  DEDUCED  FROM  VISCOMETRIC  MEASUREMENTS. 
H.  S.  Owens,  E.  Lotzkar,  T.  E.  Schultz,  and  W.  D.  Maclay. 
Jour.  Amer.  Chem.  Soc.  68(8)  '.628-632.    August,  1946. 

ESTERLFICATION  OF  GALACTTJRONIC  ACID  AND  POLYURONIDES  WITH  METHANOLHYDROGEN 
CHLORIDE.    E.  F.  Jansen  and  R.  Jang. 

Jour.  Amer.  Chem.  Soc.  68(8) :l475-l477.    August,  1946. 

ACIDIC  ISOLATION  OF  LOW-ESTER  PECTINIC  ACIDS. 

R.  M.  McCready,  H.  S.  Owens,  A.  D.  Shepherd,  and  W.  D.  Maclay. 

Indus,  and  Engin.  Chem.  38(12) : 1254-1265-    December,  1946. 

AN  X-RAY  DIFFRACTION  INVESTIGATION  OF  PECTINIC  AND  PECTIC  ACIDS. 
K.  J.  Palmer,  R.  C.  Merrill,  H.  S.  Owens,  and  M.  Ballantyne. 
Jour,  ihys.  and  Colloid  Chemistry.  51(3) : 710-720.    May,  1947. 

X-RAY  AND  MOISTURE  EQUILIBRIUM  INVESTIGATION  OF  SODIUM  PECTATE. 
K.  J.  Palmer,  T.  M.  Shaw,  and  M.  Ballantyne. 
Jour.  Polymer  Science  2(3) :3l8-328.    June,  19^7- 

USE  OF  POLYMETAPEOSPHATSS  AND  POLYPHOSPHATES  IN  THE  EXTRACTION  OF  PECTIN  AND 
PECTINIC  ACIDS  FROM  CITRUS  PEEL.    R.  M.  McCready,  A. D. Shepherd,  and  W.  D.  Maclay. 
Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  27(2): 36-39.    October,  19^7- 

EQUILIBRIUM  MOISTURE  AND  X-RAY  DIFFRACTION  INVESTIGATIONS  OF  PECTINIC  AND  PECTIC 
ACIDS.    K.  J.  Palmer,  R.  C.  Merrill,  and  M.  Ballantyne. 
Jour.  Amer.  Chem.  Soc.  70(2) : 570-577.    February,  1948. 

PECTINATE  FILMS.    T.  E.  Schultz,  H.  S.  Owens,  and  W.  D.  Maclay. 
Jour.  Colloid  Science  3(l):53-62.    February,  1948. 

PECTIC  MATERIALS  AND  METEOD  OF  PREPARING  SAME.     U.S.  Patent  No.  2,444,266  to 
E.  S.  Owens  and  W.  D.  Maclay.    Patented  June  29,  19*+8. 

DISTRIBUTION  OF  MOLECULAR  WEIGHTS  OF  PECTIN  PROPIONATES. 

E.  S.  Owens,  J.  C.  Miers,  and  W.  D.  Maclay. 

Jour.  Colloid  Science  3(4) : 277-291.    August,  1948. 

PROCESS  OF  ISOLATING  LOW-METEOXYL  PECTINIC  ACIDS.     U.S. Patent  2,448,818  to 
R.  M.  McCready,  E.  S.  Owens,  and  W.  D.  Maclay.    Patented  September  7,  19hQ. 
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FRUIT  AMD  VEGETABLE  BYPRODUCTS  ( Continued ) 

PRODUCTION  OF  LOW-METHOXYL  PECTINIC  ACIDS  FROM  ALUMINUM- PECTIN  COMPOSITIONS. 
U.S.  Patent  2,^57,577  to  W.  D.  Maclay,  A.  D.  Shepherd,  R.  M.  McCready  and 
R.  P.  Graham.    Patented  December  28,  19^8. 

Fats  and_  Oils 

MINOR  OIL-BEARING  CROPS  OF  THE  UNITED  STATES.    E.  B.  Kester  and  G.  R.  Van  Atta. 
Oil  and  Soap  19(7) : 119-125-    July,  19^2. 

GLYCIDYL  ESTERS  OF  ALIPHATIC  ACIDS.    E.B. Kester,  C.J.Gaiser,  and  M.E.Lazar. 
Jour.  Organic.  Chem.  8(6) : 550-556.    November,  19*0 . 

DETERMINING  THE  MECHANICAL  STABILITY  OF  EMULSIONS — A  RAPID  QUANTITATIVE  METHOD. 
R.  C.  Merrill,  Jr. 

Jour.  Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  15(12) :7**3-7^6.    December,  19^3. 

VALENCIA  ORANGE -SEED  OIL.    G.  R.  Van  Atta  and  W.  C.  Dietrich. 
Oil  and  Soap  21(1):  19-22.    January,  19hk. 

FOAMING  PROPERTIES  OF  SOAP  SOLUTIONS.    R.  C.  Merrill,  Jr.,  and  F.  T.  Moffett. 
Oil  and  Soap  21(6) :170-175.    June,  19 

ADSORPTION  ANALYSIS  OF  COLORLESS  COMPOUNDS:    METHOD  AND  APPLICATION  TO  THE  RESOLU- 
TION OF  STEARIC  AND  OLEIC  ACIDS.    H.  J.  Dutton. 
Jour.  Phys.  Chem.  h8(k) : 179-186.    July,  lykk. 

A  MODIFIED  KREIS  TEST  SUITABLE  FOR  PHOTO COLORIMETRY.  M.  F.  Pool  and  A.  N.  Prater. 
Oil  and  Soap  22(9) : 215-216.    September,  I9U5. 

TRIS - ( HYDROXYMETHYL ) - PHOSPEINE  OXIDE  TEILAURATE .    D.  F.  Houston. 
Jour.  Amer.  Chem.  Soc.  68(5) :9lU.    May,  19U6. 


ANALYSIS  OF  BINARY  MIXTURES  OF  NORMAL  ALIPHATIC  DIBASIC  ACIDS  AND  ESTERS.    USE  OF 
COMPOSITION -MELTING-POINT  RELATIONS  OF  THE  ACIDS.     D.  F.  Houston,  W.  A.  Van  Sandt. 
Indus,  and  Engin.  Chem.,  Analyt.  Ed.  18(9) :538-5^0.    September,  19^6. 

ANALYSIS  OF  BINARY  MIXTURES  OF  NORMAL  ALIPHATIC  DIBASIC  ACIDS  AND  ESTERS. 
D.  F.  Houston  and  J.  S.  Fur low. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.  l8( 9) : 5^1-5^2.    September,  l$k6'. 

Patents 

PROCESS  FOR  VAPOR -PHASE  DEEYDROCHLORINATI ON .  U.S. Patent  No.  2,^30,897  to  G.  R. 
Van  Atta  and  D.  F.  Houston.    Patented  November  18,  19^7* 

GLYCIDYL  ESTERS.    U.S. Patent  2,^-8,602  to  E.  B.  Kester  and  H.  M.  Preusser. 
Patented  September  7,  19U8. 

DIMYRISTO-  AND  ERUC 0 - STEARO - CEPHAL IN .  I.  R,  Hunter,  R.  L.  Roberts,  and  E.B. Kester. 
Jour.  Amer.  Chem.  Soc.  70(10)  :32kk-32krJ.    October,  19^8. 

MINOR  OIL-PRODUCING  CROPS  OF  THE  UNITED  STATES.    E.  B.  Kester 
Jour.  Amer.  Oil.  Chem.  Soc.  26(2):65-82.    February,  I9U9. 
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PRUIT  AND  VEGETABLE  ..FKOCSSS.ING 
General 

EXPERIMENTAL  COMPRESSION  OF  DEHYDRATED  FOODS. 
U.S.  Dept.  Agr.  Misc.  Pub,  64.7,  Feb.,  194-3. 

A  SELECTED  BIBLIOGRAPHY  OF  PERIODICAL  LITEFATURE  OH  FRUIT  AND  VEGETABLE 
PROCESSING  PASTES.    0.  R.  Vasak  and  W. . L,  Shaw. 
AIC-232,  May,  1949. 

TENTATIVE  RECOMMENDATIONS  FOR  THE  TREATMENT  OF  BERRY  BOXES  (RALLOCRS)  TO  REDUCE 
MOLD  GROWTH.    E.  J.  Barta  and  E.  Lowe. 
AIC-239,  June,  1949. 

AN  IMPROVED  HEATED-THERMOCOUPLE  ANEMOMETER  FOR  USE  IN  AIR-BLAST  FREEZERS. 

E.  Lowe  and  J.  R.  Hawes. 

Food  Tech.  3(7} J 241-243,  July,  1949. 

Freezing  Fruits 

Mimeographed  circulars: 

DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED  FOODS. 
AIC-35,  Dec,  1943. 

VELVA  FRUIT — A  NEW  FROZEN  FRUIT  DESSERT. 
AIC-40,  Rev.  March,  1946. 

SELECTED  BIBLIOGRAPHY  ON  FREEZING  HIESERVATIQN  OF  FRUITS  AND  VEGETABLES.  1920-194* 
AIC-46.  Rev.  May,  1947. 

HOME  K-EPARATION  OF  VELVA  FRUIT — A  NEK  FROZEN  FRUIT  DESSERT. 
AIC-53,  July,  1944. 

COMMERCIAL  PREPARATION  AND  FREEZING  PRESERVATION  OF  SLICED  APPLES. 
aIC-57,  Aug.,  1945. 

Sanitation  of  frozen  foods. 

AIC-120,  July,  1946. 

CATECHOL  TEST  FOR  FROZEN  FRUITS. 
aIC-166,  Dec,  1944. 

Bulletin: 

FREEZING  TO  PRESERVE  HOME-GROUN  FOODS.  H.  C.  Diehl  and  X.  F.  Uarner. 
U.C.  Deot.  Agr.  Circ.  No.  709,  Aug.,  1945. 

Journal  articles: 

ARE  YOUR  CARTONS  MOISTURE-PROOF?    1.  Rahak. 
west.  Cr.nner  and  Packer  33(11) :  52-55,  Oct.,  1941. 
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ASCORBIC  ACID.  I^ii'ID  DETEMINAT ION  IN  FLESH,  FROZEN,  01,  DEHYDRATED  FRUITS  AND 

VEGETABLES.    H.J.  Loeffler  and  J.  D.  Ponting. 

Indus,  and  Engin.  Chem. ,  Analyt.  Ed,  14 ( 11  )t 846-849,  Nov.,  1942. 

PRESERVING  FRUIT'S  AND  VEGETABLES  IN  FROZEN  FOOD  LOCKERS.    J.  A.  Berry. 
Rest.  Canner  and  Lacker  34(4):50-52,  1942. 


FROZEN,  SLICED,  CRUSHED ,  AND  PUREED  FRUITS.  D.  G.  SORBER. 
Conner  94(7)sl6-17,  1942;  94(8) slS,  1942. 


FROZEN  FRUITS  AVAILABLE.    D.G.  Sorber. 
Icq  Cream  Fie Id  Year  Book.    1942 . 

EFFECTS  OF  HEAT  SEALING  ON  RATSR-V^FOR  PERMEABILITIES  OF  COATED  CELLOPHANES. 

" .  Rabak  and  G.  L.  Dehor ity. 

Modern  Packaging  17(7) : 161-163,  March,  1944. 

11  FONDANT  -LIKE"  FORMATION  ON  FRUITS  CAUSED  BY  CRYSTALLIZATION  OF  SUCROSE, 
u.  Rabak  and  H.  C.  Die hi, 

West,  Canner  and  Packer  36(4) *55,  April,  1944. 

AN  ANALYSIS  OF  THE  FROZEN  FRUIT  INDUSTRY  IN  ULAH.    D.  G.  Sorber. 
Farm  and  JRome  Science  5(2)  :1,  June,  1944. 

TRENDS  IN  FREEZING  PRESERVATION  OF  FOODS.    V.  D.  Greaves  and  M.  M,  Boggs. 
Jour.  Home  Econ.  37 (l): 23-26,  Jan.,  1945. 

THE  PROTECTIVE  PACKAGING  OF  FROZEN  FOODS.    R.  Rabak. 

Refrig.  Engin.  4.8(5): Nov.,  1944;  Good  Packaging  6(2)  :21,  Feb.,  1945. 

IMPACT — EFFECT  ON  MOISTURE  BARRIERS  AT  LO.i  TEMPERATURE.  R.  Rabak  and  J.B.  Stark. 
Modern  Packaging  18(8) i 137-139,  April,  1945. 

PROPIONATES  CONTROL  MICROBIAL  GRORTH  IN  FRUITS,  VEGETABLES .    E.  R.  L'olford  and 
A.  A.  Andersen, 

Food  Indus.  17(6) : 622-624,  June,  1945. 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  FRUITS.    J.  D.  Ponting  and  G,  Johnson. 
Indus,  and  Engin.  Chcm. ,  Analyt.  Ed.  17(11) : 682-686,  Nov.,  1945. 

RETENTION  OF  ASCORBIC  ACID  IN  STILAR'BERRIES  DURING  PROCESSING,  FROZEN  STORAGE, 
AND  LIANUFACTURE  OF  VELVA  FRUIT,    H.J.  Loeffler. 
Food  Res.  11 (l) : 69-83,  Jan. -Feb.,  1946. 

SEALING  TEMPERATURE  AND  RVP — A  COIiRELATION  IN  EFFECTIVENESS  OF  RAXED  PAPERS, 
w.  Rabak  and  J.  B,  Stark. 

Modern  Packaging  19(8) t 157-160,  April,  1946. 

FA^CTICaL  SXPERILIENTS  DEMONSTRATE  PROTECTIVE  VALUE  OF  DOUBLE  YkRAP. 
...  Rabak  and  J.  B.  Stark. 

West.  Canner  and  Packer  3S(ll) $74-75 ,  Oct.,  1946;  Food  Indus.  18 ( 11 (: 1680-1691, 
Nov.,  1946. 
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HOW  JELLIED  CRANBERRY  SAUCE  IS  PRESERVED  BY  FREEZING.  M.  M.  Boggs  and  G.Johnson. 
Food  Indus.  19(8) t 1067-1069,  Aug.,  1947. 

NESii  FRESH-FRUIT  SPREADS  PRESERVED  BI  FREEZING.     G.  Johnson  and  M.  H.  Bog?s. 
Food  Indus.  9(11)  sH91-1494,  Nov.,  1947. 

BACTERIOLOGY  OF  SLIME  IN  A  CITRUS -PROCESSING  PLANT,  WITH  SPECIAL  REFERENCE  TO 
COLIFORiIS.    E,  R.  Wolford  and  J.  A.  Berry. 
Food  Research  13(4) i 340-346,  July-Aug. ,  1943. 

SIRUP  TREATMENT  OF  APPLE  SLICES  FOR  FREEZING  PRESERVATION. 
AIC-253,  Sept.,  1949. 

Fruit  Dehydration 

Bulletins ; 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 
U.  S.  DeptvAgr.  Circ.  619,  Feb.,  1942. 

COMMERCIAL  DEHYDRATION  OF  VEGETABLES  AND  FRUITS  IN  WARTIME. 
U.  S.  Dept.  Agr.  Misc.  Pub.  524,  Sept.,  1943. 

VEGETABLE  AMD  FRUIT  DEHYDRATION.  A  MANUAL  FOR  PLANT  OPERATORS . 
U.  S.  Dept.  Agr.  Misc.  Pub,  540,  June,  1944, 

Journal  articles : 

ASCORBIC  aCID.  RAPID  DETERMINATION  IN  FRESH,  FROZEN,  OR  DEHYDRATED  FRUITS  AND 

VEGETABLES •    H.  J.  Loeffler  and  J.  p.  Ponting. 

Indus,  and  Snr~in.  Chen.,  Rnalyt.  Ed.  14(H)  : 846-849,  Nov.,  1942. 

EXTRACTION  OF  ASCORBIC  ACID  IN  PLANT  EATERIALS.  RELATIVE  SUITABILITY  OF  VARIOUS 
ACIDS.    J.  D.  Ponting. 

Indus,  and  Enrin.  Chem. , ^nalyt. .Ed.  15(6) $389-391,  June,  1943. 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  DEHYDRATED  FOODS.  A.  N.  Prater,  C.  M.  Johnson, 
M.  F.  Fool,  and  G.  i.iackinney. 

Indus,  and  Enrin.  Che;::.,  Analyt.  .Ed.  16(3)  i  153-157,  i/iarch,  1944. 

THE  RELATION  OF  THE  SULFUR  DIOXIDE  AND  TOTAL  SULFUR  CONTENTS  OF  DRIED  APRICOTS 

TO  COLOR  CHANGE  DURING  STORAGE.    D.  G.  Sorber. 

Fruit  Prod,  Jour,  and  Ar.v.or.  Food  LTr.  23(8)  :234-237,  Apr.,  1944. 

FROGRSSS  3"N  SERAI  DRYING  OF  FRUITS  AND  VEGETABLES.     J.  R.  Matchett. 
Iestu  Cancer  and  Packer  38(l):71-72,  Jan.,  1946. 

DEHYDROFREEZING — NEVi  V,'AY  OF  PRESERVING  FOOD.    L.  3.  Howard,  and  H.  Campbell. 
Food  Indus.  18(5) i 674-676,  May,  1946. 

Freezing  Voretables 

FROZEN  PORK  AND  BEANS  OF  THE  TOMATO  SAUCE  TYPE. 
AIC--10,  June,  1943. 

A  TEST  FOR  ADEQUACY  OF  BLANCHING  IN  FROZEN  VEGETABLES . 
AIC-34*  revised  May,  1947. 


>  J, 
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DETERL1INATI0N  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  ^ND  DEHYDRATED  FOODS. 
ttJC-35»  Dec.,  194.3. 

FREEZING  PRESERVATION  OF  FUiviPKIN  FIE  STOCK. 
AIC-36,  Dec,  1943. 

SELECTED  BIBLIOGRAPHY  ON  FREEZING  PRESERVATION  OF  FRUITS  AND  VEGETABLES,  1920-45. 
Re v .  No .  3 ,  _AIC_-4_6 ,  Ray,  1947. 

SANITATION  OF  FROZEN  FOODS. 
AICrlgQ,  June,  194-6. 

Bulletin: 

FREEZING  TO  PRESERVE  HOME-GRQRN  FOODS.    K.  C.  Diehl  and  K.  F.  Warner. 
U.S. P.*.  Circ.  709,  1945. 

Journal  articles: 

NOTES  ON  THE  TENDEROMETER.    K.  Campbell. 

Rest.  Cannsr  and  Packer  3 1  ( 6 ) :  113 - 114 >  I-'Ia y ,  193 9 . 

THE  SPLITTING  OF  SHELLED  FSaS  INTENDED  FOR  FREEZING.    H.  Campbell. 
Rest.  Canner  and  Packer  32(8)  $49-50,  July,  194-0. 

SCALDING  OF  CUT  CORN  FOR  FREEZING.  H.  Campbell. 
Rest.  Canner  and  Packer  32(9) $51-53,  Aug.,  194-0. 

QUALITY  IN  FROZEN  PACK  PEAS.    H.  Campbell  and  H.  C.  Diehl. 

Rest.  Canner  and  Packer  32(10) $48-50,  Sept.,  194-0;    32(11)  $51-53,  Oct.,  194-0. 

TECHNOLOGICAL  ASPECTS  OF  LOCKER  PLANT  INDUSTRIES.    H.  C.  Diehl. 
Quick  Frozen  Foods:    I.  3(7) $16-17,  1941;  II.  3(3) :24,  1941. 

TEMPERATURE  AND  TSNDSRQL'IETER.  HOR  TElfPEltATURE  H*X  AFFECT  TENDEROMETER  VALUE  FOR 
PEAS,    H,  Campbell, 

Rest,  Canner  and  Packer  34(2) $39-40,  Feb.,  1942. 

PRESERVING  FRUITS  AND  VEGETABLES  IN  FROZEN  FOOD  LOCKERS.    J.  A.  Berry, 
.'.'est.  Canner  and  ^Packer  34(4-)  $50-52,  1942. 

FACTORS  INFLUENCING  TEXTURE  OF  PEAS  PRESERVED  BY  FREEZING.    M,  U,  Boggs, 
H,  Campbell,  and  C.  D.  Schwartze. 

Food  Res.    I.  7(4) $272-287,  July- Aug, ,  1942;  II.  8(6) $502-515,  Nov, -Dec,,  1943. 

FROZEN  FOODS  HRVE  GOOD  HEALTH  RECORD.    J.  A.  Berry. 
Quick  Frozen  Foods  6 ( 3 ) $46 ,  1943 . 

DELAY  EFFECTS  FROZEN  PEA  QUALITY.  J.  P.  Nielsen,  E.  R.  Rolford,  and  H,  Campbell, 
"west a  Canner  and  Packer  35(6)  $47-48 ,  June ,  1943 . 

FREEZING  BAKED  BEaNS  aND  OTHER  PREPARED  FOODS.    D.  G.  Sorber. 
Quick  Frozen  Foods  5(8) $18-19,  1943. 
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DIRSCT  MICROSCOPIC  METHOD  TO  ESTHETE  SANITARY  HISTORY  OF  FROZEN  PACK  PEAS. 
E.  R,  5«olford, 

West.  Cannor  and  Packer  35(13) :58,  Dec.,  1943. 

EFFECTS  OF  HEAT  SEALING  ON  ftATER  VAP0E  FEFtMEAB ILIT IES  OF  COATED  CELLOPHANES. 

Vj..  Rabak  and  G.  L.  De.hority, 

Modern  Fackaging  17(7) t 161-163,  Mar*,  1944. 

FROZEN  TOMATOES  NOT  TOO  GOOD,  JUICE  HAS  POSSIBILITIES* 
Food  Indus.  16(3) :532-533,  Aug.,  1944. 

DEVICE  FOR  FEELING  AGRICULTURAL  PRODUCTS.    G.  T.  Hemneter. 
Patent  No.  2,403,923,  July  16,  1946. 

DEGIuSE  OF  MATURITY  INFLUENCES  THE  QUALITY  OF  FROZEN  PEAS.    J.  P.  Nielsen, 
H.  Campbell,  G.  S.  Bohart,  and  1,1.  P.  Ma  sure. 

Food  Indus.    I.  19(3): 81-84 i  Mar.,  1947;  II.  19(4) i 103-106,  Apr.,  1947. 

EFFECT  OF  FLAVONOLS  ON  CLOSTRIDIUM  BOTULINUM.  A.  A.  Anderson  and  J.  A.  Berry 
Science  106(2765) :  644-645,  Doc.,  1947'. 

STUDIES  ON  CLOSTRIDIUM  BOTULINUM  IN  FROZEN  PACK  VEGETABLES.    H.  Perry,  C.  T. 
Townsend,  A.  A.  Andersen,  and  J,  A.  Berry. 
Food  Tech.  2(3) : 180-190,  July,  1943. 

Vegetable  Dehydration 

Mimeographed .circulars : 

BIN-TYPE  FINISHING  DRIERS  IN  VEGETABLE  DEHYDRATION. 
AIC-15,  1943,  revised  July,  1944- 

APPLICATION  OF  DRYING  RATE  NOMOGRAPHS  TO  THE  ESTIMATION  OF  TUNNEL-DSHYDRATOR 
DRYING  CAPACITY. 

AIC-31.    I.  RICED  WHITE  POTATOES.  Nov.,  1943,  revised  June,  1947. 
II.  BLANCHED  S7.  EST  CORN.  Nov.,  1943. 
III.  WHITE  POTATO  STRIPS    VERTICAL  AIR  FLOW.  Jan.,  1944. 
IV.  SHREDDED  CABBAGE.  Feb.,  1944. 

V.  ONION  SLICES.  April,  1944. 
VI.  SWEET  POTATO  STRIPS.  Sept.,  1944. 
VII.  WHITE  POTATO  HALF  CUBES.  March,  1945. 
VIII.  CARROT  PIECES.  May,  1947. 

DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED  FOODS. 
AIC-3,5,  Dec,  1943. 

COST  ACCOUNTING  FOR  VEGETABLE  DEHYDRATION  PLANTS. 
AIC-39,  Jan.,  1944. 

THE  SAMPLING  AND  ANALYSIS  OF  OuSES  IN  CANS  OF  DEHYDRATED  VEGETABLES. 
AIC-47,  June,  1944. 

PEROXIDASE  TEST  PROCEDURE  FOR  DEHYDRATED  POTATOES  TO  INDICATE  ADEQUACY  OF 

3.CANCHING. 

AiC-58,  Aug.,  1944. 
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TRAY  MATERIALS  IN  RELATION  TO  SULFITSD,  DEHYDRATED  VEGETABLES . 
AIC-75 ,  March,  1945. 

APPROXIMATE  DIFFUSION  CALCULATIONS  FOR  THE  FALLING-RATE  PHASE  OF  DRYING. 
AIC-152,  April,  194-7. 

De hydra tor  designs : 

Type  A  -  Transverse-flow  cabinet  dehydrator. 

Type  I  -  Steam-heated  cabinet  dehydrator  (single-truck  unit). 

Type  J  -  Stean-heated  cabinet  dehydrator  (double -truck  unit). 

Type  N  -  Vegetable  dehydrator,  tunnel  type,  two-stage. 

Type  Q  -  Cabinet  dehydrator  with  cabinet  blancher  and  bin  finisher. 

Tyoes  P,  Q  -  Counter  flow  tunnel  dehydrators. 

Dwga  D-96  -  Mult ib in  finisher. 

Dwgs a  C-112 ,  113  -  laboratory  experimental  cabinet  drier. 

Dwg«  .0.-'3-i^  **  Steam  heating  arrangements  for  tunnel  dehydrators. 

Dvjff,  A-j.IS  -  Friction  stop  for  trucks. 

Freparation-oquipmor.t  cle?.i ,<?ns { 

Dwg.  D-1Q-3  -  Tray-loading  and  de-traying  table. 

Dv/g.  D-116  -  Picking  and  trimming  table. 

Bwg.  D-2I4  -  Draper- -type  atmospheric  steam  blancher. 

Bulletins s 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  3Y  COMMERCIAL  DEHYDRATION. 
U.S.  Dept.  Agr*  Circ,  619,  Feb.,  1942. 

CO^VlEECJ.iL  DEHYDRATION  0?  VEGETABLES  AND  FRUITS  IN  WARTIME* 
U.S>  Dept.,  AgTo  Misco  Pub6  524-,  Sept.,  1943. 

Journal  articles ; 

PRESENT  STATUS  OF  DEHYDRATION  IN  THE  UNITED  STATES.    E.  Li.  Chace. 
Proc.  Inst.  Food  Tochnol.  pp,  70-89,  1942* 

TUNNEL  DEHYDRATORS  AND  THEIR  USE  IN  VEGETABLE  DEHYDRATION.    K.  B.  Van  Arsdel. 
Food  Indus.  I.  14(19) :43-46,  1942;  II.  14(11) $47-50,  1942;  III.  14(12) :47-50,  194 

VITAMIN  A  VALUE  OF  FRESH  AND  DEHYDIuaTED  CARROTS.  R,  H*  fills  on,  J.  0.  Thomas,  and 
F.  LeEds. 

Fruit  Prod.  Jour.  22(1) J 15-17,  1942. 

FiiCTS  OF  VEGETABLE  DEHYDRATION  REVEALED  BY  LIICROSCOPE.    R.  M..  Reeve. 
Food  Indus.  14(12) :  51-54,  Dec,  1942. 

PACKAGING  REQUIREMENTS  FOR  DEHYDRATED  VEGETABLES.    A.  L.  Pitman,  U.  Rabak,  and 
H.  Yee. 

Food  Indus.  15(l):49-52,  Jan.,  1943. 

A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING  DEHYDRA** 
TION.    R.  M,  Reeve. 

Food  Res.  8(2)  8128-136,  Mar^April,  1943. 
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EFFECTS  OF  VARYING  CONDITIONS  ON  THE  RECONSTITUTION  OF  DEHYDRATED  VEGETABLES. 

M.  E.  Davis  and  L.  B.  Howard. 

Froc.  Inst.  Food  Tgchggl.,  pp.  143-155,  1943 1 

THIS  IS  WHAT  IT  COSTS  TO  DEHYDRATE  VEGETABLE^.    w'.D.  Ranage  and  C.L.  Rasmus  sen. 
Food  Indus.    I.  Buildings,  plant  layout,  capital  investment,  15 (7) : 64.-71,  Julj, '4. 

IIA.  Processing  costs — labor,  rav;  'material,  15(8) : 66-67, Aug. ,  194-3; 

IIB.  Processing  costs — summarized,  15(9) $75*77,  Sept.,  1943. 

SOME  ENGINEERING  PROBLEMS  OF  THE  NEN  VEGETABLE  DEHYDRATION  INDUSTRY. 
17.  3,  Van  Arsdel, 

Heating,  Piping  and  Air  Conditioning  15(3) $l|7-l60,  1943. 

TRAY  AND  TUNNEL  DRYING  METHODS  AND  EQUIPMENt|    Ti.  3.  Van  Arsdel. 
Froc .  Inst.  Foci_  Technol . ,  pp .  4-5-51,  194-3 . 

DRYING  CHARACTERISTICS  OF  VEGETABLES -RICZD  POTATOES.    A.  H.  Brown  and 
P„        Kilpa trick. 

Trans,  ^mer.  Soc.  Mech.  Engin.  65(11)  $837-84-2,  Nov.,  1943. 

DEHYDRATED  SPINACH.  CHANGES  IN  COLOR  i4ND  PIGMENTS  DURING  PROCESSING  AND  STORAGE. 

He  J.  Button,  G.  F.  Bailey,  and  E.  Kohake, 

Indus,  and  Engin0  Chem.  35(11) $1173-1177,  Nov.,  1943. 

SULPHITE  RETATiDS  DETERIORATION  OF  DEHYDRATED  CABBAGE  SHREDS.     G.  Mackinney  and 
L    3,  Howard. 

7c -A  Indus.  16(5)  $355-356,  May,  194-4. 

SIGNIFICANCE  OF  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES.    L.  B.  Howard. 
Canner  100(3)  $4-6,  Feb.,  1945. 

SEVERE  BLANCH  DOESN'T  IMPROVE  DEHYDTaTED  POTATO  QUALITY.    H.  Campbell, 

H.  Lineweaver,  and  II.  J.  Morris. 

Food  Indus.  17(4) :384-3S6,  April,  1945. 

SPECIFIC  HEATS  OF  DEHYDRATED  VEGETABLES  AND  EGG  FOUDER,  F.  Stitt  and  S.K.Kennedy. 
Foodjtes.  10( 5) $426-436,  S«pt.-0ct. ,  1945. 

RECENT  ENGINEERING  INVESTIGATIONS  IN  FOOD  DEHYDRATION  AT  THE  WESTERN  REGIONAL 
RESEARCH  LABORATORY.    Tv'.B.  Van  Arsdel. 

Froc.  4th  iAnn.^Meet.  National  Dehydrators  assoc.  pp.  33-35,  1945. 

EFFECT  OF  STORAGE  TEMPERATURES  ON  SENSITIVITY  OF  wHITE  ROSE  POTATOES  TO 
PROCESSING  HEAT.    H.  Campbell  and  P.  W.  Kilpa trick. 

Si.  *  arA  Are:r  »  ^oQ^MPr  •  24(4)il06-108,  Dec,  1945. 

VACUUM  DRYING  OF  COMPRESSED  VEGETABLE  BLOCKS.    V«.  C.  Dunlap. 
Indus,  and  En,  .in.  Chem.  38(12)  $1251-1253,  Dec.,  1946. 

APPROXIMATE  DIFFUSION  CALCULATIONS  FOR  THE  FALLING-RATE  PHaSE  OF  DRYING. 
W.  B.  Van  Arsdel, 

Chem.  Engin,  Progress  43 (l) $13-24,  Jan.,  1947. 
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BROWNING  OF  DEHYDRATED  VEGETABLES  DURING  STORAGE,    R.  Ft.  Legau.lt,  K.  F.  Talburt, 

A.  M,  Mylne,  and  L.  A.  Bryan, 

Indus,  and  Snrrin.  Chen.  39(10) :1294-1299,  Oct.,  1947. 

USE  OF  LYOPH ILIZAT ION  IN  DETERMINATION  OF  MOISTURE  CONTENT  OF  DEHYDRATED 
VEGETABLES .    B.  Makower  and  E.  Nielsen. 
Analyt.  Chen.  20(9) :S56-858,  Sept*,  1948. 

SULFITE  DISAPPEARANCE  IN  DEHYDRATED  VEGETABLES  DURING  STORAGE.    R.  R.  Legault, 
C.  E.  Hendel,  ft.  F.  Talburt,  and  L,  B,  Rasnussen. 
Indus,  and  En-:;in.  Chen.  41(7)  $1447-1451.  July,  1949. 

getable  Raw  Mater ials,  Cons t ituents  and  Analyt ical  I fe t  iod s 
PROTEIN  AND  SULFUR  CONTENT  OF~IMMATURE~  LJMA  BEANS  AS  AFFECTED  BY  VARIETAL  AND 
ENVIRONMENTAL  FACTORS  AND  PROCESSING.    LI.  E.  Davis,  E.  M.  Chace,  and  D.G.Sorber. 
Food  Res.  7(1) $26-37,  1942. 

VITAIvIIN  A  VALUE  OF  FRESH  AND  DEHYDRATED  CARROTS.    R,  H.  Wilson,  J.  0.  Thonas, 
and  F.  DeEds. 

Food  Prod.  Jour.  22(1) * 15-17,  Sept.,  1942. 

ASCORBIC  ACID.  RAPID  DETERMINATION  IN  FRESH,  FROZEN,  OR  DEHYDRATED  FRUITS  AND 

VEGETABLES.    H.  J.  Loeffler  and  J.  D.  Ponting. 

Indus,  and  gngin.  Chen.,  Analyt.  Ed.  14 ( 11 ) j 846-849,  1942. 

A  KEVa  METHOD  FOR  THE  DETERMINATION  OF  MOISTURE  IN  DEHYDRATED  VEGETABLES , 

B.  Makov/er  and  S.  Myers, 

Froc.  Inst,  ,Food_Technoi.  pp.  156-164,  1943. 

EQUILIBRIUM  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES.    B.  Makower  and 
G.  L.  Dehor ity. 

Indus,  and  En-gin.  Chen.  35(2)  1 193-197,  Feb.,  1943. 

RAPID  DETERMINATION  OF  STARCH  IN  VEGETABLES,    J.  P.  Nielsen. 
Indus,  and  Engin.  Chen.,  Aralyt,,  ..Ed.  15(3)  1 176-179,  March,  1943. 

A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING 

DEHYDRATION*    R.  M.  Reeve, 

Food  Res.  8(2) :12S-136,  March-April,  1943. 

MICROSCOPY  OF  OILS  AND  CAROTENE  BODIES  IN  DEHYDRATED  CARROTS,    R.  M.  Reeve. 
Food  Res.  8(2) :137-145,  March-April,  1943. 

CHANGES  IN  TISSUE  COMPOSITION  IN  DEHYDRATION  OF  CERTAIN  FLESHY  ROOT  VEGETABLES. 
R,  M.  Reeve, 

Food  Res.  $ (Z )  i  14-6-155,  March-April,  1943. 

TENDERIZING  VEGETABLES  FOR  FREEZING.    J.  P.  Nielsen,  H,  Canpbell,  and  M.  Boggs. 
IVo s t .  Canner .and ^Packer  3 5 ( 6 ) » 49 ,  June,  1943 . 

EXTRACTION  OF  aSCORBIC  4iCID  FROM  PLiiNT  LATERALS.  RELATIVE  SUITABILITY  OF 
VARIOUS  ACIDS.    J.  D.  Ponting. 

Indus,  and  En-.;;in.  Chen. ,  Aj^lyJ^Ed.  16(6)  :339-391,  June,  1943. 


-24- 


DIRECT  MICROSCOPIC  METHOD  TO  ESTIMATE  SANITARY  HISTORY  OF  FROZEN  PACR"  PEAS. 
E.  R.  Wolford, 

West,  Canner  and  Packer  35(13) s 53,  Dec,,  194-3. 

•  DETERMINATION  OF  SULFUR  DIOXIDE  IN  DEHYDRATED  FOODS ,  A.  N.  Prater,  C.  H.Johnson, 
M.  F.  Fool,  and  G.  Mackinney, 

Indus,  and  Engin.  Chen. ,  .analyt.  Ed,  16(3)  $153-157,  March,  1944- . 

RaFID  ESTIMATION  OF  PEROXIDASE  IN  VEGETABLE  EXTRACTS— AN  INDEX  OF  BLANCHING 
ADEQUACY  FOR  FROZEN  VEGETABLES.    M.  P.  Masure  arid  H.  Campbell. 
Fruit  Fred.  Jour,  and  Aner.  Food  I.Ifr.  23(12)  $369-374,  Aug.,  194-/,. 

DETERi.lIiib.TION  OF  CRUDE  LIPID  IN  VEGETABLE  MATTER.  J.  P.  Nielsen  and  G.  S.  Bohart. 
Indus,  and  Engin.  Chem.  16 ( 11 ): 701-703,  Nov.,  1944. 

APPARENT  INCREASE  IN  CAROTENE  OF  CARROTS  DURING  PROCESS  OF  DEHYDRATION. 

G.  F.  Bailey  and  H.  J.  Dutton. 

Fruit  Prod..  Jour,  and  Aner.  Focd  Mfr.  24(5)  5133-142,  Jan.,  1945. 

RAFID  DETERMINATION  OF  STaRCH.  FACTORS  FOR  STARCHES  AND  COMPARISON  WITH  ACID  AND 
ENZYMIC  HYDROLYSIS  METHODS,    J.  P.  Nielsen  and  P.  C.  Gleason. 
Indus,  and  En -in.  Chen.,  Analyt.  Ed.  17(3) : 131-134,  March,  1945. 

"RADIO-FREQUENCY  DIELECTRIC  PROPERTIES  OF  DEHYDRATED  CARROTS.  APPLICATION  TO 
MOISTURE  DETERMINATION  BY  ELECTRICAL  METHODS.  I.  C.  Dunlap  and  B.  Makower. 
Jour.  Phys.  Chen.  49(6) :601-622,  Nov.,  1945. 

SEASONAL  VARIATION  IN  THE  ENZYME  CONTENT  OF  ELEVEN  VARIETIES  OF  CARROTS. 

H.  J.  Morris,  C.  A.  Weast,  and  H,  Lineweaver, 
The  Bot.  Gazette  107(3) $362-372,  March,  1943. 

STRUCTURAL  COMPOSITION  OF  THE  SCLERSIDS  IN  THE  INTEGUMENT  OF  PISUM  SATIVUM  L. 
R,  M.  Reeve. 

^ner.  Jour.  Bot.  33 (3) $191-204,  March,  1946. 

THE  CONTENT  AND  BIOLOGICAL  AVAILABILITY  OF  CAROTENE  IN  DEHYDRATED  CARROTS  STORED 
AT  HIGH  TEMPERATURES .    G.  F.  Bailey,  H.  J.  Dutton,  A.  M.  Ambrose,  R.H.  Wilson, 
and  F.  DeEds, 

Arch.  Biochen.  10(1) : 125-130,  May,  1946. 

THE  CONTENT  AND  BIOLOGICAL  AVAILABILITY  OF  CAROTENE  IN  RAW  AND  DEHYDRATED 
GuRiiOTS  AND  OTHER  VEGETABLES.    R.  H.  Wilson,  A.  M.  Ambrose,  F.  DeEds, 
H.  J.  Dutton,  and  G.  F.  Bailey, 
Arch.  Biochen.  10 ( 1) i 131-140,  May,  1946. 

PRESENCE  OF  a  GROWTH- INHIBITING  SUBSTANCE  IN  RAW  SOYBEANS.    A.  a.  Alose, 
3.  Hill,  and  H,  L.  Fevold. 

Proc.  Soc.  Expt.  Biol,  and  led.  62(1): 10-12,  May,  1946. 

MOISTURE  DETERMINATION  IN  DEHYDRATED  VEGETABLES.  VACUUM  OVEN  METHOD. 
B,  Makower,  Sc  M,  ChastB.in,  and  E.  Nielsen. 
Indus,  and  En^in.  Chen.  33(7) $725-731,  July,  1946. 
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ONTOGENY  OF  THE  SCLEREID3  III  THE  INTEGUMENT  0?  FISUM  SATIVUM  L.    R.  H.  Reeve. 
Amer.  Jour.  Bot ,  33 { 10 )  - 8 06 -8 16 ,  Dec,,  1946 . 

REIaTION  OF  HISTOLOGICAL  GHAFwkGTERISTIGS  TO  TSIITURE  IN  SEED  COaTS  OF  FSAS. 
Ra  M.  Reeve. 

Food  Res.  12(1): 10-23,  Jen. ,  194-7. 

ESTERS  OF  LIM&  BEAN  POD  AH)  CORF  GOB  HEMIC  ELLULOSES,,  J.F.  Carson  and  R,D.  Mac  la; 
Jour.  Aner.  Gkem.  Soc.  70 { 1) s 293-295 <  Jan.,  1948. 

FOOD  7ALUE  OF  SOYBEAN  PROTEIN  IS  RELATED  TO  PROCESSING     ^,  A.  Hloso,  3.  Hill, 
and  H,  L.  Fevcld. 

2(3) ; 201-206,  July,  1948, 

IN^EQUACY  OF  PROTEOLYTIC  ENZYME  HSpBITIOH  kS  EXFLANA  'I  NIT  . 
BY  jjlMb,  BEluJ  FACTEIK  FRACTIONS,  A.«  A.  Elose,  J.  D.  Gr.ia/3S, 
Science  108(2795) « 88-89,  July,  19/.8. 

APPARATUS  FOR  PEELING  ONIONS,  INCLUDING  A  CONICAL  JET  OF  IS.     G.  T.  geometer. 
U.S.  Patent  2,445,881,  July  27,  194S. 

HISTOLOGICAL  OBSERVATIONS  ON  THE  SEED  COLTS  OF  SUCCULENT  rEAS.    R.  M,  Reeve. 
Foodjtes*  14.(1)  :77-89,  Jan. -Feb.,  1949. 

determination  of  sugars  in  fi.rit  materials,  use  of  decor  muring  carbon  in  the 

FKRICYAMIDE  METHOD.    A.  Be  venue, 
Analyt.  Chen.  21(5) * 586-587,  May,  194-9. 

OPTICAL,  CR  YS IALL0 GRAPHIC  .RID  X-RAY  DIFFRACTION  PATi*  Fa,  LIR0V".-"N  LSD  SONS  OF  ITS 

SOLVATES.    F.  T.  Jones  and  R.  J.  palmer'. 

Jour,  **mer.  Cheia.  See.  71(6) :  1935-1932,  Juno,  1949. 

GAOWTH-DGFRESSING  FRACTIONS  IN  RAN  LIRA  BEaNS.    A.  A.  KXo.se. *  B.  R*.  11,  and 
J.  D.  Greaves, 

Arch.  Biochen.  22(2) :215-223,  June,  1949. 

IRE-PEELED  POTATOES  FOR  COMMERCIAL  USE.    R.  L.  Olson  and  R.  H.  Treacly. 
AIC-246 9  Aug.,  1949c 


!  GROWTH  DEPRESSION 
and  H.  L.  Fevold. 


I, 
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WHEAT 
Utilization 


GLUTAMIC  ACID  REVIEW  AND  BIBLIOGRAPHY.  AIC-119.  H.  S.  Olcott  and  G.  H.  Brother. 
August,  1946. 

WHEAT  GLUTEN  AS  AN  INDUSTRIAL  PROTEIN.    H.  S.  Olcott  and  M.  J.  Blish. 
Amer.  Assoc.  Cereal  Chem.  Trans.    2(2): 20- 25.    January,  1944. 

A  METHOD  FOR  THE  DETERMINATION  OF  GLUTAMIC  ACID  IN  PROTEINS .    H.  S.  Olcott. 
Jour.  Biol.  Chem.  153(1)  :71-82.    April,  1944. 

OUTLOOK  FOE  WHEAT  GLUTEN  AS  AN  INDUSTRIAL  MATERIAL.     E.  S.  Olcott. 
Food  Indus.    l6(7):54l,  576-578.    July,  1944. 

GEL  FORMING  DERIVATIVES  OF  WHEAT  GLUTEN.  H.C.Reitz,  R.E.Ferrel,  and  H.S. Olcott. 
Indus,  and  Engjn.  Chem.  36(12) : 1149-1151.    December,  19kk. 

PROTEINOUS  COMPOSITIONS  AND  THEIR  PROCESS  OF  PREPARATION.     Patent  No.  2,344,267 
to  H,  C.  Reitz.    Patented  March  14,  1944. 

A  LACTOBACILLUS  ASSAY  METHOD  FOR  1(4-)  -GLUTAMIC  ACID.     J.C.Levis  and  H.S.Oloott 
jpjgl'-Pj-.01'  Chem-  157(1) :  265 -285.    January,  1945. 

GLUTAMIC  ACID-FREE  PROTEIN  HYDEOLYSATE  AND  THE  PRODUCTION  THEREOF.    U.S. Patent 
No.  2,434,715  to  H.  S.  Olcott  and  J.  C.  Lewis.    Patented  January  20,  1948. 

Properties 

STABILITY  OF  WHEAT  GLUTEN  DISPERSIONS  TOWARD  REDUCING  AGENTS  IN  THE  PRESENCE  AND 

ABSENCE  OF  A  GLUTEN  PROTEINASE.    H.S .Olcott,  L.A.Sapirstein,  and  M.J.Blish. 
Cereal  Chem.  20(1): 87- 97.    January,  1943. 

RESEARCH  ON  WHEAT  GLUTEN.    G.  H.  Brother  and  H.  S.  Olcott 
Bakers  Digest  21,  97.    October,  1947. 

CHARACTERIZATION  OF  WHEAT  GLUTEN.     I.     PEOTSIN-LIPID  COMPLEX  FORMATION  DURING 

DOUGHING  OF  FLOURS .     LIPOPROTEIN  NATURE  OF  THE  GLUTENIN  FRACTION. 

H.  S.  Olcott  and  D.  K.  Mecham. 

Cereal  Chem.  24(6) :407-4l4.    November,  1947- 

Chemical  Modification 


MONOTHIOGLYCOL.    H.  S.  Olcott 

Science  9o( 2498) : 454.    November,  1942. 

THE  ACTION  OF  1,2-EPOXIDES  ON  PROTEINS.    H.  Fraenkel-Conrat . 
Jour.,  Biol.  Chem.  154(1) : 227-238.    June,  1944. 

ACTION  OF  AROMATIC  ISOCYANATES  ON  PROTEINS.  H.Fraenkel-Conrat ,  M.Cooper,  H.S.Olcc 
Jour.  Amer.  Chem.  Soc.  67(21): 314-319.    February,  1945. 
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WHEAT  (Continued) 

THE  REACTION  OF  FORMALDEHYDE  WITH  PROTEINS. 

H.  Fraenkel-Conrat,  M.  Cooper,  and  H.  S.  Olcott. 

Jour.  Amer.  Chem.  Soc.  67(6): 950-954.    June,  19*15. 

ESTER IFICATION  OF  PROTEINS  WITH  ALCOHOLS  OF  LOW  MOLECULAR  WEIGHT. 

H.  Fraenkel-Conrat  and  H,  S.  Oloctt. 
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